LAVENDER MINT JULEP
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If you love Mint Juleps, you are going to LOVE these!  Just a touch of vanilla and hint of enchanting lavender fragrance from a simple lavender syrup makes these perfect for Kentucky Derby parties. The perfect springtime drink…these are almost too pretty to drink!
INGREDIENTS:

LAVENDER VANILLA SYRUP:

½ cup sugar

½ cup water

2 teaspoons dried culinary lavender

2 springs fresh lavender

1 Rodelle vanilla bean, split in half

½ teaspoon Rodelle Pure Vanilla Extract

LAVENDER MINT JULEPS:

1 cup crushed ice or ice cubes

2 ounces Lavender Simple Syrup
3 oz. bourbon whiskey

Splash of sparkling water

8 mint leaves

Garnish:  sprigs of fresh lavender and mint
HOW I MAKE THESE:

1. MAKE LAVENDER VANILLA SYRUP:  In a medium saucepan over medium-low heat, combine the sugar, water, dried and fresh lavender and vanilla bean.  Stir or whisk until the sugar dissolves. Bring to a simmer and cook for 1 minute.  Remove from heat and let sit until mixture has cooled completely. Strain through a fine-mesh strainer to remove the lavender and vanilla bean.  Stir in the vanilla extract.  Store in sealed container in the fridge for up to 1 month.  Makes ½ cup syrup.

2. Fill glass with fresh mint leaves and Lavender Simple Syrup.  Muddle until the mint leaves are crushed.
3. Fill with crushed ice or ice cubes and top with whiskey and a splash of sparkling water; stir gently.

4. Garnish with a sprig of lavender and mint and enjoy!  
YIELD:  1 serving
NOTES:  
· For something special and different, you can place a small piece of fresh lavender flower or mint leaves in water before freezing it into pretty and fancy ice cubes.
· I usually serve these with a pretty little straw, as some of my girls don’t like drinking the muddled mint leaves…
Originally posted May 2013, Revised and Reposted May 2018.
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